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VOLUNTEER WEEK 

APRIL 17-23, 2022 

THANK YOU FOR ALL YOU DO!! 

Volunteers are so special that they ought to be honored throughout the year, after 
every service that they volunteer to. National Volunteer Month is an extension to an 
already-established holiday-week, National Volunteer Week that was first held in 
1943 in Canada. The week was dedicated to paying tribute to the unwavering    
contributions of women during World War II who would collect supplies and help the 
wounded soldiers. It was in the early 20th century that organized volunteering 
reached its peak. Numerous groups opened up to escalate humanitarian services, 
many of which are still active today such as the Red Cross.   

Once the war was over, the celebrations were damped down but resurged in the 
early 1970s. National Volunteer Week debuted in 1974 in the United States and 
was revered by the general public. Since then, National Volunteer Week, which later 
went on to become National Volunteer Month, has been celebrated with zeal and 
enthusiasm every April. It was made official worldwide in 1990. 

Presidents of the United States throughout the years have proclaimed National   
Volunteer Week and Month, saluting the unparalleled services of the volunteers 
who have given countless hours for the betterment of mankind, communities, and 
the American way of life. 



Bored? Think twice before taking that Facebook quiz 
By Tiffany Schultz, BBB SW WI Regional Director 
 

Social media can used as a fun distraction and taking a Facebook quiz 
may seem like a harmless way to pass time.  But you may be giving away 
more information that you think. 
 
How the scam works 
A fun quiz pops up on Facebook.  You answer a few questions to prove how well you know a 
friend.  Or a short personality test is offered to match with a character from a favorite TV 
show. 
 
These quizzes appear to be meaningless, but the underlying motive is really to collect infor-
mation.  For example, questions like “What was the first car you owned?” “What is your 
mother’s maiden name?” and “What is the name of the street you grew up on?” are com-
mon security questions for insurance, banking and credit card accounts.  Sharing this infor-
mation can enable a scammer to steal your identity, impersonate you, hack your accounts 
and steal your personal and financial information.  
 
Tips for avoiding social media scams 
Be skeptical.  Before answering a quiz, figure out who created it.  Is it a brand you trust? 
Just because something appears to be fun and innocent doesn’t mean there isn’t inherent 
risk. 
 
Adjust privacy settings.  Review your social media account privacy settings and be mindful 
with who you are sharing information with. 
 
Remove personal details from your profile.  Don’t share information like your phone num-
ber or home address. 
 
Don’t give answers to common security questions.  Be cautious if the quiz asks questions 
like your mother’s maiden name, street you grew up on, previously owned vehicles, favorite 
food or name of your high school. 
 
Monitor friend requests.  Don’t accept friend requests from people you don’t know.  Be 
wary of a second friend request from someone you are already connected with.  The second 
profile may be an imposter trying to access your data and your Friends list. 
 
Submitted by: Tiffany Schultz, BBB SW WI Regional Director | 414.847.6019 | 
TSchultz@Wisconsin.BBB.org  





No New Medicare Cards  

By the Wisconsin SMP Team 

The scams related to Medicare cards persist! Medicare beneficiaries from all around the 

state continue to call our toll-free Helpline to ask if Medicare is issuing new Medicare cards. 

Beneficiaries continue to receive calls asking them if they have received their new card from 

Medicare, and if not, the caller is more than happy to help them get that card. If you receive 

this type of call, simply hang up, as the caller is trying to get your information to scam you.  

There is NOT a new Medicare card. Not a plastic card, a chip card, a different colored card, a 

lamented option, or a different card because of COVID-19. There are NO NEW Medicare 

cards, not for any reason. Your paper red, white, and blue card is the only card issued by 

Medicare.  

 

 









You can now receive our newsletter in digital form.  If you are              

interested please contact us at 715-743-5166. 





 

THREE TIPS TO CHOOSE BETWEEN ASSISTED LIVING VS IN-HOME CARE 

 

Assisted living vs in home care is a tough choice 

When your parent or spouse needs assistance in their daily life, many families face a tough choice –

 assisted living vs in-home care. Choosing between assisted living and home care involves many factors, 

both personal and financial. It’s a complex decision and the answer depends on your older adult’s specific 

situation. 

These are three essential factors to consider: 1) how much help they need, 2.) key differences between 

assisted living vs home care, and 3) their financial situation. 

Knowing the facts helps you make the best choice for (or with) your older adult. 

 

1. Figure out how much help they need 

Before making any decisions, it’s necessary to find out how much help your older adult needs and com-

pare that with how much help is already available. It may be beneficial to begin by revisiting the topic of 

understanding their needs in 8 key areas of life and being realistic about how much help family will pro-

vide. 

First, make a list of everything your older adult needs help with on a daily, weekly, and monthly basis. Be-

ing able to see the whole picture helps you choose the correct level of care. 

Next, be realistic about how much help you, family, or friends and neighbors will provide. It’s important 

to think about this in terms of long-term, ongoing help – a few weeks or months isn’t going to be enough. 

After comparing those two lists, you’ll have a better sense for the tasks your older adult will need addi-

tional help with and what isn’t or cannot be covered by someone on your list. In some  

https://dailycaring.com/senior-housing-options-overview/
https://dailycaring.com/when-they-say-no-8-ways-to-introduce-in-home-care-for-seniors/
https://dailycaring.com/7-steps-to-take-when-aging-parents-need-help/


 

 

cases, looking at this list makes it obvious that in home care will work best. In other cases, assisted living 

might be the clear choice.  

2. Understand key differences between in home care and assisted living 

Before you can choose between in home care and assisted living, it’s important to understand how they 

work. 

Here are the basics and key pros and cons for each. 

In-home care: pros and cons 

In-home care is when a caregiver is hired to come into the home to help seniors with activities of daily liv-

ing. This enables your older adult to continue living safely at home. 

The specific help provided depends on the person’s needs and could include meal preparation, getting 

around the house, transportation, bathing, dressing, using the toilet, etc. 

Pros 

 Senior gets one-on-one care tailored to their needs and preferences. 

 Senior can stay in their home or a relative’s home as they age. 

 Costs can be lower depending on hours of care needed and caregiver skill level. 

 Family gets to choose the caregiver. 

 Older adult gets to know one caregiver well, rather than being cared for by many different people. 

Flexibility in care arrangements: different types of care could be combined to lower costs, increase social 
interaction, or provide medical-type care – family help, adult day programs, privately-hired caregiv-
ers, agency caregivers, and home health care 

Cons 

 High costs if 24/7 care is needed. 

 Ongoing family involvement is needed for hiring and managing caregivers as well as planning backup 

care options. 

Potential for social isolation, which can contribute to depression, cognitive decline, or health problems. 

The home may need modifications for safety or wheelchair accessibility. 

 Housekeeping and home maintenance will still need to be done and groceries and personal care and 

household supplies will still need to be bought in most instances. 

https://dailycaring.com/home-health-care-vs-in-home-care-difference/
https://dailycaring.com/6-tips-for-hiring-a-caregiver-to-drive-your-senior/
https://dailycaring.com/senior-bathing-whats-really-necessary/
https://dailycaring.com/8-ways-to-lower-the-cost-of-in-home-care-for-seniors/
https://dailycaring.com/4-tips-get-family-to-help-with-elderly-parents/
https://dailycaring.com/adult-day-services-help-seniors-live-at-home-longer/
https://dailycaring.com/7-things-you-must-do-when-hiring-an-in-home-caregiver/
https://dailycaring.com/7-things-you-must-do-when-hiring-an-in-home-caregiver/
https://dailycaring.com/4-questions-to-ask-when-choosing-a-home-care-agency/
https://dailycaring.com/home-health-care-vs-in-home-care-difference/
https://dailycaring.com/how-to-prevent-social-isolation-in-seniors/
https://dailycaring.com/1-in-10-seniors-has-depression-infographic/
https://dailycaring.com/mild-cognitive-impairment-not-dementia-but-more-than-normal-forgetfulness/
https://dailycaring.com/home-modifications-for-seniors-a-room-by-room-guide/
https://dailycaring.com/3-inexpensive-door-updates-make-aging-in-place-easier-and-safer/


Check us out on our new Facebook pages for 

updates, tips and more information provided 

especially for you. 

Aging & Disability Resource Center 

of Clark County 



Recipe for: Baked Sweet Potato Fries 

                                                                       
2-4 large Sweet Potatoes scrubbed clean, skin on, cut into 
1/2 inch fries  
2 T of olive oil (enough to lightly coat the potatoes) 
 
Season to taste:  
Paprika  
Garlic Salt  
Pepper  
Thyme or any spice you like including: Rosemary, Smoked Paprika, Oregano, Curry Powder, 
Chili Powder, Cinnamon, Nutmeg, Cardamom, Ground Ginger, Allspice, Cayenne, etc. 
 
Preheat oven to 400 degrees F. Line a baking sheet with parchment paper. Toss sweet pota-
toes with olive oil and chosen seasonings. Bake in oven for 30-40 minutes. Toss every 10 
minutes to assure that all sides cook evenly. Adjust baking time according to how crispy you 
want your "fries."  

 

Recipe for: Tangy Floret Salad 
     1 cup broccoli florets’ 

     1 cup cauliflowerets 

     1 cup frozen peas, thawed 

     ½ cup mayonnaise 

     1 tablespoon sugar 

     1 tablespoon vinegar 

     Salt and pepper to taste 

 
 In bowl, combine vegetables.  In a small bowl, whisk together remaining ingredients.  Add 

to vegetables and toss to coat evenly.  
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